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Fall is just around the corner and that means the State Fair is
closely approaching. Inside this issue, you will find some delicious
ideas inspired by the fair. Anything from a spiced brownie mix to
sweeten up your life to a candy apple sour mix to add some
crunch to a classic treat. We hope that the ideas that we have been
cooking up recently will delight your palate and enlighten your
senses for some tasty fried fair food.
Remember LIFT Suppliers’ Night is September 14, 2017 at the
Embassy Suites Dallas – Frisco Hotel from 3-8 pm. Stop by our
booth for samples to spice up your life

Check out our website www.valdezspice.com and use for all document requests.

Welcome to the State Fair
State fairs began as a way to encourage state agriculture in the nineteenth
century. Since then, they have become popular for the food, music, rides,
and local specialties. In Texas, Big Tex, the mascot of Texas’ state fair, and
fried foods have become local traditions. Some of the craziest fried foods
this year include a root beer float with dragon’s breath, chicken noodle
soup, and fruit loops. For non-fried foods the oreo beer and ramen grasshopper cookie will probably be worth a try!
With so many activities at state fairs, there’s something for everyone. Come
with your friends and family to experience the best of your state. If you love
fair food, try some of our state fair-inspired blends below.

What’s Cooking in R&D – Today’s Edition: State Fair Meals
Cinnamon Spiced Brownies: Spice up your brownies with a hint of cinnamon this fall. These delicious
brownies with a twist will be the perfect ending to a meal or just a satisfying treat. They will have your
house smelling like fall! Serve with a complimentary glass of cold milk.
Honey Flavored Corn Dog Mix: This mix of cornmeal, flour, sugar, honey and
more is the perfect balance between sweet and savory. When fried, this mix creates a sweet, crispy crust around the hot dog producing an ideal snack for this time
of year. What better way to satisfy your guilty cravings than with a delicious bite
into a honey flavored corn dog.
Bacon & Cheese Chip Seasoning: Just a simple sprinkle of this seasoning will
make your freshly fried chips twice as exciting. Bacon & Cheese are already popular additions to burgers,
hotdogs, fries, and more. Now you can enjoy this favorite combo on chips without the mess.
Candy Apple Sour Mix: The Texas State Fair would not be a fair without the
traditional American candy apple. The Candy Apple Sour Mix pairs perfectly
with a sweet crisp apple, giving you your sweet and sour craving all in one! You
can dip your apple into the boiling Candy Apple Sour Mix to make the glossy,
hard candy shell with a perfect crunch.
Spicy Sugar Seasoning: When the fall rolls around, everyone can’t wait to
chow down on their favorite fair foods, such as funnel cakes, apple fritters, and
fried Oreos. Time to kick these up a notch with the spicy sugar! It’s powdered sugar with a mild note of
heat that adds a surprising yet complementary flavor as a topping to your favorite
fried fair confections.
Raspberry Lime Drink Mix: The perfect blend of raspberry and lime flavor that creates a refreshing beverage
to enjoy on a hot day. This instant drink mix will be the
perfect combination of tropical and citrus tasting. It will
be quick and easy to make and pair well with your scrumptious meals or enjoy
as a refreshment on its own.

Our Favorite State Fair Food/Beverage

Mike (CEO): Corn Dog

Gary (CFO): Fletcher’s Corny Dog

Nikki (AR): Turkey Leg

Cindy (AP): Corn Dog & Ice Cold Beer

Sandra (Office Admin.): Funnel Cake

Miriam (QA/RD Mgr): Mimosa Popsicle

Laura (LabTech): Fried Brownies

Cynthia (Lab Tech): Elissa IPA at Magnolia Beer Garden

Krista (Lab Tech): Sausage on a Stick

Berenizes (Lab Intern) Funnel Cake with Strawberry Sauce

Imani (Lab Intern): Cajun Fried Turkey Leg

Joseph (Lab Intern): Fried Oreos

Please email Miriam Reid for more information or sample requests!
Please allow two or more weeks for samples. Minimum orders may apply.
If you would like to be removed from the mailing list, please reply to this email with your request.

13951 Senlac Drive. Ste.#100
Dallas, TX 75234
972-242-7660
mreid@valdezspice.com

